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Development of Bitter Buckwheat & Glutinous Rice Health Wine

WANG Zhun—sheng
(Food Science Department of Guizhou University, Guangyang, Guizhou 550025, China)

Abstract: Bitter buckwheat and glutinous rice were used as raw materials to produce bitter buckwheat & glutinous
rice health wine with Q303 and local rice wine starter as ferment agents and the main production procedures were
as follows: 3~4 d fermentation, then juice extract by squeezing, then addition of agar to regulate alcohol content,
sugar content and acid content. (Tran. by YUE Yang)
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